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addition of a small amount of sodium or potassium nitrate to the
milk has been recommended for the control of gassy fermentation,
but this may cause a pink discoloration in the cheese.
Gassy fermentations in Swiss cheese are known as nissler and
pressler fermentations. A nissler cheese has many small eyes or
pinholes distributed throughout its body. This condition develops
after the cheese is made and is caused by contamination with
anaerobic spore-forming bacteria. Cheese that has not undergone
proper acidity development often shows this defect. Swiss cheese
'that is made from the curd left in the kettle, the so-called streble,
frequently forms a nissler cheese. A pressler cheese has large gas
holes, usually near the surface.